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Make every meal 
Oh-so-Delicio! 




Tomato Ketchup • Mayonnaise • Salad Dressing • Hot Sauce 

• Specialty Sauces • Pasta Sauce 




Ponstan 

(Mefenamic Acid) 



ANALGESIC AND AN TMN F LAM M A T OR Y 
WITH ANTI-PYRETIC PROPERTIES 



250mg Tablets, 500mg Forte Tablets. 
25Qmg Flash Tablets. 50mg/5ml Susp 




Working together For □ healthier world 



P.O. Bni:5107.K4rK 
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MURREE BREWERY 

ISO 9001, 14001, HACCP& OHSAS 
Certified Company 



BiGG LYCHEE , 

NEW BiGG ADDITION ■ 
TO THE BiGG FAMILY ^ 





/MurrreeBrewery | www.murreebrewery.com 




[J A.R. FOODS (PVT) LTD. 
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ON EACH FAMILY PACK OF 

GO LA KABAB 
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WATCH SALMAN KHAN AS A 

HAIR STYLE WALA 

EVERY SUNDAY AT 9:10 P.M. 
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Chicken Chow Mein 

Ingredients: 

Chicken fillet (cut finely) 
Noodle? (boiled) 
Cabbage (finely cut) 
Capsicums, Carrots (finely cut| 
Rw chillies (fresh, finely cut) 
Spring onion (green porta 
only, finely cut} 
Boon sprouts [finely cut) 
Soya sauce, White vinegar 
♦ Chicken cube flour 
Cornflour 

Sugar, Garlic/ginger paste 
Onion (finely cul) 
Block pepper (crushed) 
Sat! 

Sesame oil 
Oil 



2 cups 

2 each 
8 

W cup 
I cu p 

3 tbsp each 

1 fbsp 

2 rbsp 

I hp each 

1 rsp 
to taste 
t rsp 

4 ibsp 



Method : 

* Marinale chicken fillet* with soya sauce, vinegar, 
sugar J cornflour ond soil; set aside for 10 minuter. 

* Heat orl in a wok; saute onions and ginger/ garlic, 

* Add chicken, cabbage., capsicums, and carrots; cook 
for a few minutes 

* Add remaining ingredients except spring onions and 
bean sprouts; stir for o few minutes,; removes from 
flame. 

* Add spring onions and bean sprouts; dish out and 
serve, 

ir To moke chicken cube flour, mix 2 '/? cups refined 
flour Wfih I 0 packers of chicken cubes and mix with 
fingers. Refrigerate and use as required, 
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Egg Fried Rice 

Ingredients: 

8a smote Rite (soaked) 
Spring anions (finely ait) 
Capsicums [finely cur) 
Carrol* (final/ cut) 
Garlic (finely tuft 
Eaas 

Orange food cabu 
Sugar 
^ Chicken cube flour 
Soya sauce 
White vinegar 
Salt 

Sesame oil 
Oil 

Method: aJj fl E^ 

« Par boil rice and spread on paper, 
■ Mix Food colour and ±a\l in ecjg>. 

* Heat oil "in o pot; fry garlic golden, cook eggs, stirring 
continuously 

* Add carrots r capsicums, vinegar, soya sauce, sugar 
and chicken cube flour; fry. 

* Add rice; mix thorougWy, add sesame oil and spring 
omens; mLx. Dish out; serve. 

* To make chicken cube flour, mix 2 l /? cups refined 
flour with 10 packets of chicken cubes and mix with 
fingers, Refrigerate and use as requ 
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Sweet and Sour Prawns 

Prawn ingredients; 

Prawn* 
Egg* (beaten) 
* Chicken cubs Hour 
Cornflour 

White popper powder, Sugar 
Bbck pepper (tnrushed) 

Salt 

Oil 



Sauce ingredi 

Tomo+o sauce Vr cup 

Garlic 6 clo**i 

Jaggery 1 tfcup 

Black peppef powder ft Hp 

Comftour., White vinoac!/ 2 rbsp each 

Pineapple juice, Soya sauoe 2 tbsp each 

Salt to taste 

Oil - ^EK* 2 >fck*p 

Vegetable ingredients: 

CoLiliftcfv^rflbwtfrs 1 cup 

Capsievrm, QnJam (cubed] 3 each 

Pineapple pieces 6 

Soya sauce, White vinegar 1 ftp each 

Sugar, White p*PF»r powder 1 fcp each 

ai i ttsp 

Sail tokiite 

Method : 

* all prawn ingredienrt except eggs and 1 tip cornflour 

* Mix cornflour jfi OQQ^ ond beat. 

* Heal ail in a wok; coot prawn* w iih egg*; fry golden; remove on absorbent paper 

* Mix all sauce ingredient* in a saucepan; cook (ill thick,- remove from Home 

* Heal oil in a wok; add all vegetable ingredients, add prawn* and sauce; dish out. 
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* To make ehrdcan cut* Bur, min 2 cups rcFinod 
flour wiFti 10 packer* of chicken cubes and rmx 
y-i4hfi 
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Chicken Do Pyaza 

Ingredients: 

Chicken pieces 
Yogurt 

Turmeric powder 
Hot spices powder 

Gertie 

Onions [Finely cut) 
Dried, round red chillies 
Dried mango 
Fennel ^ 
Coriander seeds 
Ginger (finely cu\\ 
Green chillies 
Sab 
Oil 

Fresh coriander 

Method; 

• Heat oil in o wdkj fry onions golden; remove, Add 
chicken , hirmerk and salt to wok; fry till dry. Add fried 
onions, yogurt, red chillies, garlic, coriander, fennel, 
ginger, hoi spices and dried mango; cook. 

• Fry lightly when dry; add green chillies. 

• Dish out Garnish wiih fresh coriander; serve. 



cup 

fur garnishing 
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BBQ Mince <0 

Ingredients: 

Beef mince (finely ^nound) 
Yogurl (whipped! 
Garlic/ginger poite 
Tandoori maserlo 
Lemon* 

Green chillies (chopped) 
Cumin se^ds (roosted and powdered) 
Hot apices powder 
Block pepper (crushed) 
Row/ papaya paste 
Red chilli powder 
Oil 

Fresh con under {chopped), lemon, 
onion (sliced) 




VS cup 
1 lb*p 
1 tf>sp 

3 

4 

1 hp 

t hp 
1 Isp 
1 ibsp 
1 hp 
3rbsp 

for garnishing 



Method: 

Marinate mince with all ingredienis ond 2 tobJespoons 
oil; sci aside far 1 hour. 

Hoot an iron griddle Brush oil on it; spread mince on 
it cook. 

When mi m:e begins to dry, sprinkle remaining oil ond 
fry. 

Spreod mince on a sizzling plotter; garnish with onion, 
coriander and lemon; serve . 
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Ihe Original Cooking Oil 



O® 





The taste of a great meal comes 
from great ingredients. 
Coroli Corn Oil is the perfect way 
to start a great meal 




Contains Zero ChoSestro!. Only Vitamin A & 0 are added. 




Special Haleem 

Ingredients: 

Yogurt 

pmk and white lentil 
Whole- wwot Hour. Qfom lentil* 
Bo Hoy jsooked and boiled) 
Qu\tat Specie! Haleem n^qaclq 
Qnioni (Finely cul) 
Ganlrc/ginw twita 4 
Green chime-i [whofe) 
Water 
Soh 
Oil 

Onion* (Fried}. Choof moialo.. 
Lenw, Green tM1ie* P 
Fresh coriander, Mint 



700 groan 
250 yrarni 
50 gran-. i 
50 §Fprm each 
50 gnam* each 

SC"" 

2 

2 rbip 
10 

a cup* 

to iajte 
1 cup 



fcf .<K^emfKinin>ent 



Method: /' , 5f 

Soak bnlili, bartey, whole -wheat flour tinci nee aver- nigh* 
separately;: bot\ each wportrfdy . 

Hear oil in □ pot and fry OflkreHwwn, odd ginger/garlic 
and meat, and fry 

Add yogurt haf^em mosck), nreen chillr*!, lcup writer nnd 
*dl; fry till meat i& twdnr nnd pii splits mom water; rmicw; 
Cjo^nTHJ froni Rorn£S 

In o wparahe pot mi* leniil?, rice ond I cup- water coot for I 

hour, 

Blend the lentil mi*rijre and qorrnc in n h!ond*r. in n 
large poi. add remaining waW ond continue ilinring on low 
Home till haleem acquirer required conmtency, 
Diih out; serve accompanied wirh fried onioni r ginger, chaaJ 
masala, lemon, green chilfies, coriander and mint, 

Gulzar Special Haleem Artasalo 
50 grams 

cnilfJes; 4 _ 

tablespoons each of large 
seeds and turmeric; 5 each of dove* and cinnamon; 1 
taupoon of nutmeg/mace powder in a pan; blend and odd 
erne teaspoon citrfc acid, 
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Potato stuffed Chillie 

Ingredients; ^Cm 



Large green chillie 
Poioroej (boiled) 
Red chilli powder 
Choot masolo 
Curmn powder 
Gram Hour 
Tamorif>d pulp 
$a\\ 

Tomato ketchup 





250 gmms 
3 

I 1bsp 
I 1b»p 
1 Hp 
I cup 

Vi cup 

to Initetor kytng 
ai accompaniment 




Method:*, 

Mash potatoes; add red chillies, choat ma so la, 
tamarind pulp, Cumin and soil. 
Slice in centre of chillies and icoop ou< seeds; stuff 
chillies with potatoes. 

Moke a paste with gram flour and water Heal oil in a 
wok, coat chillies with gram flour paste and fry golden, 
Remove. Serve accompanied with ketchup. 



ft/ soiAtkiKJ* 
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Do nut Sandwich 



Dough Ingredients; 

Refined Hour 
Yeost 
Suoar 

Baking powder 
Salt 
Butter 



Sauce ingredients' 

Mayonnaise 
Mustard paste, 
block pepper (crushed) 

Salt 



Ingredients for filling: 



to ^9 
I bp 

to tqM* 

harp 



'6 Cup 




3 TOCl 

,\ Hp 
T tap 
2 tbsp 
to taste 
for frying 
for garnishing 



Chicken (boneless) 
Tomatoes, cucumbers (sliced) 
Garlic paste 
Black pepper (crushed) 
Barbecue ma sab A JElf 
Salt 
Oil 

Cucumber 

Method 

• Knead dough ingredients with lukewarm water; leave 
aside for 4 hours. Knead for a Few minutes, and make 
a large ball Roll out Ughrfy. Cut out a hofe in the centre 
wrth a round mould 

• Plocc in a baking tray, bake in a pre- healed oven at 
200°C for 1 5 minutes. 

• Mix filling ingredients in a bowL Heat a grill pan and 
brush it with oil; Fry chicken pieces. 

• Mix sauce ingredients in a bowl, Split donut 
horizontally; spread sauce on the bottom half, place 
tomatoes, thicken, cucumbers and lettuce. Cow with 
rhe upper half on the donut, garnish with cucumbers; 

**** M AS ALA 
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Dango 

Meat ball ingredients: 

Chicken mince 

Egg 

Onion (chopped) 

Godlc (chopped] 

Black pepper (crushed) 

Chinese 

Salt 

Oil 

Ribbed gourd [thick pieces) 

Sauce ingredients: 

Soya sauce, white vinegar, 
brown sugar , salt 
Lettuce, lemon, spring onion, 
(finely cut) 



Method |u> 

+ Chop oil mealball irtgredients, ex<:epi (of ribbed gourd, 
mix all meol ball ing^ienfo in a chopper and shape 
into meatballs. 

* Pierce one piec* of ribbed gourd, 3 meal balls,, and 
another piece oF ribbed gourd alternatively on wooden 
skewer. 

* Steam the skewers in a steamer (or 1 5 minutes; 

remove. 

* Cook oil sauce ingredients rn a saucepon, till truck. 

* Brush onto meofbolfs Place rn on on/en dish, and bake 
in pre-heated oven an 20Cf C for 15 minutes. Brush 
sauce an skewers 2 »o 3 times while baking, remove, 

* Decorate a serving dish, garnish with lemon and 
lettuce. Pour remaining sauce on Nop Garnish with 
spring onion* 

MAS A LA 
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Texas Platter 

Ingredients A 

Moire flow, ruined flour (sieved J I cup eocK 

2i ' 



Coiroti, potatoes 
Peas, french beam, muftliroomt 
Butler 

Mince beef ingredient 



. each 
CUp each 




200 gram* 

VV hp each 
Id taste /S 
3 fbsp each 



Chicken mpnoe 
Gorlk I chopped) 
Onion (chopped} 
Black pepper [crv_ 
vruhe per 1 ner powder 
5al* 

Green chillies (chopped I. oil 

Mashod potatoes ingredients- 

Potatoes (boiled and mashed | 2 
Cream r /* Clip 

Black pepper [crushed) ¥> hp 

Salt h lpi!i0 

Butter 3 

Sauce ingredi* 





Mayonnaise, bugler 4 tfosp each 

Chilli gadic sauce 3 ib*p 
Black pepper fcrushedL 

musta'd pnUe Va hp each 

Solr ^ taste 

Method; 

• Mix and knead marie Flour and rehned Flour with sail and 
lukc worm water ; make small bolts of>d roll out into smdl 
chopattis. 

• Heat ail in a wok and Fry anions and garlfc, odd mince and 
remapning ingredients, fry, then remove from Borne. 

• Steam vng^ables tor 1 5 minutes; remove. 

• Kecrt buffer in o trying pan. Cut vegetables into thick pieces: 
saute and remove. 

• Blend ioucu ingredients m a blender 

• htecrt burter in a wok; add potatoes, pepper ond sail: fry M 
cooked; odd cream; remove from Boms. 

• Place chappotii an one side of ihe sizzling platter, on fhe 
afhtu rJ-u pltjcu mince, vegetables, mashed potatoes and 
pour sauce on top j serve M A 5 A L A 
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M&2 



A Legendary 

Product 
from Spain 




La Espanola 

Extra Virgin 
Olive Oil 
Now in Pakistan 
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Malai Kebab 

Ingredients: 

Undercut (cut into ihfn strips) 
Ginger/garlic: petite 
R<tw papaya post* 
Green chillies (ground | 
Fresh corionaW (ground) 
Mini (ground) 
Cream 

Egoi (beaten) 
(fanned flour 

Soh 

Oil 

Freah coriander (finely Cut) 




>2kg 
I hp 
I tbsp 

1 hp 

2 rbip 
1 tbsp 



cup 



8L 

tar hying 
«*- garnishing 



Method: 

• Marinate undercut with ginger/garlic, coriander, groen 
chillies, mint papaya, cream and sah; »* aside tor 1 
hour r 

• Pierce undent lengrh wive tighrly on wooden skewers, 
shape into brig kebabs 

• Coal skewer* f rsl with Sour, then egg*. 

• Heat oil in a frying pan; (ry skewers golden from o\\ 
side*. 

• Garnish with coriander; serve 



Jl>: (MM 



MASALA 35 KtTCH£H 




\ < 



Chinese Tikka Kebabs 

Ingredients: 

Chicken pieces [boneless] 
Copsicums (cubed) 
Onions (cubed) 
Lemon juke 

Red chillies (crushed} A 
White vinegar 
Soya sauce 
Chilli goHic sauce 
Egg wnite 
Refined Flour 
Cornflour 

Block pepper [crushed) 
Ginger/garlic paslc 
Salt 
Oil 

Capsicum, spring onion 

Method; 

Marinate chicken w«ih lemon juice, red chillies, vinegar, 
soya souce r chilli godic sauce, egg white. Boor, cornflour, 
pepper, ginger/gorlic and salt; set aside for 2 hours. 
Arid capsicums and oniony set aside (or a few minutes; 
pierce chicken, capsicum and onion alternately on wooden 
skewers. 

Heat oil in a Frying pan; Fry skewers thoroughly from all 
sides. 

Decorate a serving dish with spring onion and capsicum; 
place skewers on dish, serve, 



* * ** 
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Da r barf Mutton 




Ingredients: 




Mutton pieces 




Onions, [finely cut] 


1 ^up 


Kashmiri red chillier (ground) 


6 


Whole dried milk 


Vj cup 


Hot spices powcfer 


1 tsp 


Yogurt [whipped] 


1 cup 


Sesame seeds 


1 tbsp 


Poppy seeds (powdered! 
Cashew nuts (powdered) 


1 tbsp 


8 


Green chillies (finely cut| 




Fresh coriander {chopped) 


2 tbsp 


Gfnger/ garlic paste 


1 tbsp 


Tomato puree 


2 tbsp 


Water 


1 cup 


Salt 


1 Hp 


Clarified butter 


1 cup 


Cucumber 


For garnishing 


Method; 





€ 



■ Heat clarified butter in a pot; Fry onions golden 

* Add Koshmiri red chillies, ganger /garlic, tomato puree and 

salt; Fry. 

• Add sesame seeds, hot spices, cashews, poppy seeds, water 
and mutton; cook till mutton is tender 

* Add whale dried milk and yogurt; fry; keep on dum, 

• Add coriander and green chillies; dish out, garnish with 
cucumber; serve. 
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Fiery Chilli Chicken with Creamy Sauce 



Ingredients: 

Chicken pieces (4 pieces) 1 kg 

Lemon juice, Ginoer/godk potto 2 ibsp each 
Curry leaves 

Dried round, red chiHies 10 
Rice (uncooked), fresh coriander 

[chopped} 2 feip wen 
Yogurt (drained), Refined Hour ci>p each 

Water % 

Soh 1 Fsp 

Oil 'Awp 

Twnataes, spring onions (finely cut) for gamming 

Boiled vegetables, French frie* ct* accompaniment 

Sauce ingredients; 

Ginger/gorlic paste 1 **p 

Hot SpkfiS powder Jftfep 

Red chili powder Vi rip 

Froth cream Vi cup 

Dried fenugreek leaves, wgai ) tep each 

Fresh axiander (choppdd) I tosfi 
Tomato | blended!. Tomato ketchup 4 rb%p each 

So It ^ tap 

Oil, Cfori Wburler 2 ibsp each 

Method: 

• Makes oil* on chicken pbces and set ihem aside, 
- Blend red chillies, curry leaves, gmger/gadk and rke in a 

blender ; add lemon juke, yogurt and salt 

• Marinate chicken with prepared mosaic; set aside for 4 
hours. „ 

• Cook chicken, refined fW, and oil rn o po* for 1 5 minuet, 

• Add water; cook till chicken is tender Remove from flame 

• Heat oj1 and clarified butter in a saucepan; odd ail sauce 
ingredient except ^gar c*nd fenugreek, fry 

• Add chicken, fenugreek and sugar; keep an aWi, 

• Garnish with spring onKjni antf tomatoes, serve wiih 
^egelobles and foes All 

MAS ALA 00 
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Fish Karahi 

Ingredients; 

Rih hlless [small pieces) 
Lemon juice 
Onion (finely cut] 
Cumin swds (crushed} 
Tomatoes (finely cuf) 
Ginger (finely cul| 
Red chilli powder 
Ginger/gaHic pasta 
Coriander weds 
[roasted and ground) 
Hoi specs* powder 
Coram seeds (powdered) 
Green chillies (chopped) 
Fresh coriancfef (chopped! 
Dried Fenugreek leave* 
Green chilliw (cui Jhtckiy] 
Water 
Salt 

Oil 

Method; 

• Marinate fish piece* with lemon and cumin, set aside (or 1 
hour. 

■ Heal oil in o wok; fry onions golden, 

• Add ginger /gadk. tomatoes, coriander, red chillies, carom 
seeds, hoi spices, berth grwn chillres, fish and water and 
cook tor a Sew minutes; keep on dum. 

• Add fenugreek, coriander, ginger and sail, dish oul 




V* kg 
V 4 cup 

1 cup 
J 14' 
4 

2tbvp 

2 fsp 
] tsp 

1 fsp 
1 tap 
Vi tsp 
1 tsp 
2fb*p 
i tsp 
4 

16 cup 
1 hp 
Vicup 















WLU/2 












dpi 
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Vegetable Kebab 

Ingredients: 

Carrot 

Kidney beans 
Cauliflower 
Potatoes (baited J 
Green chillies (chopped) 
Ginger (grated) 
Ho* spices powder 
Cumini weds 
Cardarnorns (powdered! 
Chant masala 
Sail 
Oil 

Fried thicken pieces 

Method KV' 

* Boil vegetable* excapl potatoes for a few minutes and grind 
in chopper; pi nee in □ muslin dolh and soueeze out water 

■ Mash potatoes and add to vegetables. Add remaining 
ingredient and shape into kebabs, 

• Heat oil in o Frying pan ond fry kebabs from both sides rill 
golden. 

■ Garnish with chicken pieces; s^rve. 



ft/ loo 
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Sausage Rolls 



Ingredients: 

Chicken wujogei 
Whole wheal flour 
Corom seeds 
Sab 

Clarified butter 
Oil 




200 gram* 
2 cup* 
V* bp 
to rarie 



2H f 
for \f) 



rng 



Method: 

« Mix clarified buttaf , %oh ond carom s«d^ m whole -wheat 

flour and kn#ad into dough with water 
. Divide doLKjh into J cubes; roll oul arid cut each into 



■ Cut lautogm l«ng#hwiw into piece* Follow the picture, ond 
ploce 3 to 4 prece* o( tousage in the mtddl* oJ each dpugh 
piece ond rail the dough Repcaf proems So make mora 

- Hwi oil in □ wok ond fry rdh trll ooioWi; remove on 
absorbent paper, serve 











ft? ZOO 
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Vegetable Tahtri 

Ingredients: 

IkjunaH He* (*oak*d] 
Onion (finofy cut) 
Corn kernel* 

Potato {dicvdl 
Tgmato tdlwd) 
Oarlk pen* 

Small cflHafWrrii 
Cinnamon 

Red zM\m (ctuihed) 
Turmeric powdei 
Hot ipicei powdNf 
Water (lukewarm) 

Salt 

Oil \> J 
Method: 

f htecii oil in a par fry dove* cinnamon *nd cwdamgnu br 

I MMIH.ll' 

* Add anion and cook far 5 minuet. 

f Add garlic,, Hyrrnenc, red chillis*, hoi jptces tomato, 

potato, corrcris. corn and actls, cook (or a lew cninuta- 
i Add rco and wqraf, bnng to boil on high Borne Reduce 

thuua and taava on dum 
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Chicken Pot Roast 



I ng redients: 

WhoJe chicken 1 

Cumin powder 2 tap 

Ginger paste 1 tsp , 

Cinnamon powder V?, hp 

Red chilli powder 1 ftp 

Stack pepper (crushed) 1 ftp 

Nutmeg powder p pinch 

Hd &p«ccs powder I 'sp 
Lemon 

Cfovei 8 

Garlic 8 cloves 

Salt 1 ftp 

Oil mOV 1 cup 



Method: 

Mix cumin,, ginger, cinnamon, red chillie*, nutmeg, pepper, 

hot spices, clowei and wit rn a bowl 

Pat chicken drv wilh cloth; rub mixture rtioroughly on inside 

and ouftide of chrcker nnd refrigerate for 2 hours. 

Rub gadk and lemon thoroughly on the chicken, Heat oil in 

a wide-necked pot and cook chicken nil tender 

Fry thoroughly, dish out; cut roost into pieces serve. 



* 
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Semolina Pudding 

Ingredients: 

Millc(fn^h) 250 d 

Semolina 25 grami 

Pistachios (roosted] 50 grami + for garni; 

Sugar 75 cjroms 

Small carcbmoms (powdered) 1 tap 




Method 

Mix sugar in milk and bring to boil 
Add semolina and cook till thick, on low flame 
Add pistachios and cardamoms and cook. 
Dish out, garnish with pistachios; serve 
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Premium Cooking Oil 

&e Swart! 




v Low saturated fats and 100% cholesterol free fmproved heart health 

Vitamins A,D ft E Stronger bones, better vision and healthier skin 

v With fr 116 Improved heart health and stronger immune system 

-/ Ottve Guard Action - Improved health and protection from 
heart disease and other aliments 

•/ Recommendpci by Pakistan National Heart Association - Doctor's chote 
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RcLOlnftivrhkd by 

faluttan Mutktiial Heart Anuria Hon 
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www;eanot1ve,com.pk / Join us on Q faceboc3h.com/01fvcYourLife 








EVERY THURSDAY AT 8:00 P.M. 
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Kidney Beans and Cream Salad 



Ingredients: 

Red kidney beans (boiled) 

Cucumber* 

(cur into small piece*) 

(cut into small piocds} 

Mayonnaise 

Sugar 

Lemon juice 

Black pepper {crushed) 

Cream 

Tamctlp ketchup 
Salt 

Fresh coriander (Finely cut) 



2 cupi 
2 

2 

V? cup 
1 hp , 
1 rbvp 
I* hp 
2tb*p 
Z A? 

lor garn 



ilshing 



Method; 

• Mix oil ingredients In a big bowl, 

* Cornish with coriander; serve. 
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South-Indian Rice 

Ingredients: 

Rice (soaked} 
Gram lentils I soaked) 
Pigeon peas (split ond fir inned) 'h cup 
Dri«d, red round chillies 
Curry leaves 
Mustard icedi 
Fresh coconut f groped) 
Turmeric powder 
Onion (chopped) 
Water 
Sail 
Oil 

Rod chilli** (crushed) 



6 
6 

hp 
1 cup 
1 tsp 

3 cup* 

M tSR 

cup + 4 tbsp 
for sprinkling 



Metho 




ni oil in a pot; fry onion golden, 



oram lentils, pigeon peot, salt and 1 cup 
Bring ta boil. 



* Heat 4 tobleif 
i Add KjrmeHc, 

* Add iSK$ and remaining viator; wok nil dry, keep on 
dum. 

1 ftpnfcvo f ice In a bawl 

* Heo) remaining a>hn a hying pan; fry curry legwi. red 
chilli mMsfuid wwiu and caconul. pour on top of rite 

* Sprinkle ihittai. wer rite, seive 




■ 

j jib 
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Greek Toasted Pasta 

Ingredients: 




SMI pasta (boiled} 
Chicken pieces (bonelessj 
Tomato 
Onion 
Cucumber 
Lettuce leaves 
Bbck drw 
Garlic | chopped \ 
Parmesan cheese 
Black pepper (crashed] 
Red chilli powder 
Lemon juke 
Salt 
Oil 

■ : mm 

Method: 

• Sprinkle red chillies und salt on chidten petes 

• B*uih oil on a grifl pan; grill chicken pieces. 

• Cut tomato, onion, lettuce, cucumber and olives, place in a 
serving bawl 

• Add pasta, chicken and rernaining 



J? 
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Prawn Masala 

Ingredients: 

Prawns (washed) 
Onions {chopped) 
Tomatoes (chopped) 
White vinegar 
Turmeric: powder 
Coriander powder 
Cumin seeds 
Ginger/garlic poite 
Hot spice* powder 
Fenuqreek seeds 
Dried, round red chillies 
Salt " 

em 

Fresh coriander, ginger 
(finely tut) 




"9 

250 gram* 
250 gram* 
A ibsp 

1 bp 

2 hp 
2 hp 

1 top A 

1 tsp 

2 tap 
6 

1 ftp 

Vi cup 

for garnishing 



Method: 

• Marinate prawns with vinegar. 

• Heal oil in a pot; fry ginger/garlic, turmeric, coriander, 
cumin, fenugreek seeds, not spices and tall. 

• Add prawns; fry on high flame (or o few minutes. 

• Add tomatoes, onions and red chillies; keep on dum. 

• Garnish wtlh fresh coriander and ginger, serve 



V 4 
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Vegetable Sizzler 



> 




Ingredients: 

Collage cheese [cubed] 
Onion (cut into small pi 
Mushrooms 
(cut ink? small pieces) 
Carrots (cul into small pieces 
Capsicums 
\cu) snio small pieces) 

Peas 

Potatoes {cubed) 
Fresh coriander (chopped) 
Tomato ketchup 
Gortic (chopped) 
Black pepper (crushed) 
Dried round red chillies 
Ha* chilli sauce 
Soil 
Butter 

Oil 



200 grams 

1 cup 

1 cup 

2 A, 

1 cup 

2 M 
2 Ibsp 

f cup 
T Ibsp 

h ^ 

6 

1 ibsp 
ft tsp 
1 00 grams 

I cup 



Method: 

• Heat ail in a pof- fry potatoes, carrots, capsicums, peas, 
mushrooms, ana cheese golden; remove 

• Heat half bulter in a wok; cook red chill res, Fried 
vegetables, pepper, ketchup, chilli souce, garlic and salt 
(or 1 minute 

• Heat a sizzler; add remaining butter, and onion; odd 
wok ingredients; serve. 



$tL\S4* (wetter*' 
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SHAM I KABAB 



• No Preservatives 

• Premium Recipe 

• More Chicken 
« Quality Ingredients 
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Masai a Fish 

Ingredients: 
fi&h BIW 

Gram flour 
Yoghurt 

Egg 

Carom 




1 




Lemon juice 
Red chillis powder 
Ginger/ goHic powder a *J 

Sail IWP 
Oil 

Cnoat moKib, green cooanaW for garnishing 

Method; 

Cube fish and marinate For 30 minutes with vinegar- 
remove from vinegar and dry 

Mix remaining ingredients in a bowl; add I rifle water rf 
baHer seenu loo thick. 

Immerse fish in baiter; jet aside for 20 minutes. 

Heat oil in o pern; fry fi*H golden Remove on absorbent 

paper. 

Gorrush with chaat ma sola and coriander; serve. 
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Prawn Pulao 

Ingredients: 

Prawns 
Rice {soaked | 
Garlic (chopped) 
Rod chillies powder 
Turmef ic powder 
Onions (Finely 
Oaves 
Cinammon 
Small cardamoms 
DosMcated coconut 
Water 
Sail 
Oil 

Fresh coriander (finely 
Roilo 



ft 





30 pje*e* 

2 cups 
8 doves 

1 isp 
lisp 

2 
5 

2 stick* 
3 

2 ibsp 
4 cups 
rg taste 
2tbsp 

for garnishing 
■Cb accompaniment 



Method; 

Cook prawns, red chillies, turmeric and salt in little 
water till prawns change colour; remove from Rome. 
Heat oil in a pot, add onions, gartic r cloves, cinnamon, 
and cardamoms and hy, odd rice and cook for 5 
minutes while stirring continuously 
Add chillies, tormerk, water and salt and cook till dry. 
1 Add prawns and coconul; keep on dum. 
Dish out, Garnish with coriander and serve with rnrlo. 



JAW 
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Meat Loaf 

Ingredients: 

Beef mine (Hncfy ground! 
Breadcrumbs 
BBQ sauce 
Onion (chopped) 
Garlic (chopped) 
Celery (chopped) 
Worcestershire sauce 
Stack pepper (crushed} 
Mustard paste 

Brown sugar 
Salt 

Olive oil 
Tomato ketchup 
Egg (boiled and sliced ) 
Lettuce leaves, spring i 



Vi kg 

2tbsp 
1 

2 doves 
ft tup 
T tfa&p 
1 tbsp 
ibsp 

1 hp 
to taste 

2 tbsp 

(or garnishing 
for garnishing 
for decoration 



Meth< 

• Heat oil m a pot; fry onion and gadk; odd ce[&ry, pepper, 
brown sugar and serif 

• Fry on high Home Fojt ] minute; remove from flame and 
allow to coal. 

• Add to mince and odd remaining ingredients Brush oil on 
a loaf pan; pour batter in it; bake in o pre-hooled oven at 
200°C far 20 minutes. - 

• Decorate a serving dish with lettuce leaves,; place meat 
loaf on top; garnish with ketchup ond egg; serve, 
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Chocolate Pudding 



Ingredients: 

Fresh milk 
Com flour 
Coster Sugar 
Cocoa powder 
Vanilla essence 
Salt 
Si/Her 

Gkmd cherries 



2 

-/-cup 
ra cup 
Itbsp 

w 1 hp 

1 pinch 

2 tbsp 

For garnishing 



Method: 

Cook milk, sugar, cocoa powder, com Hour and soli in o 
saucepqn whrte stirring continued &.fy on medium flame 
for a few minutes; bring to boil 

Remove from Hame when pudding begms Jo shek to ihe 

spoon. 

Add butter and e stance; allow to cool. 

Pour into glosses and refrigerate Gramsh with cherries; 

serve. 



M2 

* w 
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Double Melt Super Pizza 



Ingredients: jjr |nr 

Pizza dough 1 cup 

Tomato sauce ? ftap 

Mozzarella cheese (grated) 1 cup 

Cabbage, carrots (finefy cut) for garnishing 



Method: 




* Divide pizza douyh inlft two; roll both halves into tfiin 

* Spread halF cHeese on one disc; ptace the ofher disc on 
top. 

* Lightly roll o rolling pin over ir lo bind the discs logether 

* Spread refraining cheese, and tomato saucs on fop. 

* Roast from both side* on o hot iron griddle, remove. 

* Decorate the centre of o serving dish with cabbage and 
corroh; cut pizza into slice*, and place on serving dish. 



¥ 
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Cocoa Powder Chocolate Cookies 

Ingredients: 

Refined floor (sieved] 
Cocoa powder 
Sugar 
Butter 

Baking soda 
Baking powder 

Egg 

Van i Ita essence 
Glazed cherries 



/ * 7 




i baking soda and baking powder 



Method: 

• Mix ftour, cocoa I 
in a bowi AtfH^ w 

• In a separate bowl, beat butter and sugar with an eJectrk 
beater till creamy, add egg ond essence; beat (or a few 
mom minute, 

• Mix floor with ibis batter; knead into dough, 

■ Shape into small balls; lightly pres* with hands to Batten; 
insert □ cherry in the centre of each cookie 

• Brush ail on a baking tray, place dounh on rt of intervals. 

• Bake in a pre healed oven of 1 80°C for 8 minutes; remove, 
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Chocolate Pavlova 

Ingredients: 



Egg whites 
Caster sugar 
Cornflour 
While vinegar 
Cocoa powder 
Cream 

Yogurt (strained) 
Vanilla essence 
Oil 




p + 2 tbsp 

T fcp 
1 tep 

I tep + for sprinkling 

I I cup 
1 cup " y 
1 tsp 

(or prufihing 




Almonds, glazed cherries, silver 
sterl i ng leaves (or gam i shi ng 

Method; 

Beat egg whites witfi un dediric beater titl stiff, gradually 
adding '.. rup sugar 

Mix cocoa powder arid cornflour m vinegar, add to egg 
whites. 

Line a baking troy with butter paper; brush oil on it; spread 

baiter on tray in a large circle, 

Bake in a pre-heated oven at 1 80°C For 5 minutes, 

Bake for a further 30 minute ot 100°C. Remove, 

Separate pavbvn from paper; place in a dish, 

Mix cream, essence and remaining sugar with yogurt 

Layer pavlova with it. 

Garnish with almonds, glazed cherries and silver sterling 
Ipcrue5 r and sprinkle cocoa powder on top. 



•tt" 
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Mushroom Soup 

Ingredients: 

Chicken pieces [boitad and shredded) 
Mushrooms (finely cut) 
Egg 

Green chilttes (Finely cui] 
Carrots 

Tomato ketchup 
Sugar 

Black popper (crushed) 
While vinegar 
Soya sauce 
Cornflour 
Chicken stack 
Chinese sail 
Salt 

Fresh coriander, fcxrato kehrhup 




200 grams 

1 cup 

T 

2 

Vi cup 
Vt cup 

1 rsp 
Vi hp 

2 tap 
2ibsp 

2 rbsp 

3 cups 
Vi tsp 
\o lasie 

br aomishing 



Method; 

Bring to boif stock, mushrooms ond carrot in a po\ 

Add tomato kgfehup, cornflour ond sail. 

When sauce ihickens, gradually add egg. 

Remove from Rome, add chicken, vinegar, soya sauce?, 

sugar,, pepper, greon chides ond Chinese salt. 

Garnish with coriander ond tomato ketchup; serve. 
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Gipsy 



AMAZING 



CREAM 





YEARS 



of ^ 
Excellence ^ 
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| Gipsy Cosmetics 
Help Line: 0321-7004990 fcj sahaimrader3@hoonil.cot 



Dr. Imran 



Shimla Mince Onion 

Inq 

Bf 



jredients: 

Beefmirice 
Ginger/garlic paste 
Red chrlli powder 
Cumin powdei 
Hot spices powder 
Raw papaya paste 
Fried onion (chi 
Yogurt 
Gram flour 
Capsrcum (finely cul) 
Onion (finely cut) 
Tomato (Finely cut) 
Green chillies [Finely cut] 
Salt 

Oil 



oppedj 



1 tip 

M tsp 
1 tbsp 

1 

2lbsp 
2tbsp 



G 



2 

to taste 

'/a cup + 2 tbsp 



. s 2 

?>2 



if 

J? 



FresJi coriander, ginger (finWy cut] for garnish mg 



ice with pa 



Method: 

• Marinate mince with papaya, ginger /garlic red rhillip?*,. 
cumin, hot spices, gram Hour h fried onion and soft; set oiiae. 
for a little while. 
1 Heat ft cup oil in a pot; odd yogurt and mince; cook till 
tender 

1 Hear- oil in a frying porv saute all vegetables. 

Mix !A vegetables in mince; dish out. 
1 Arrange remaining vegefablfcs on top of mince; aorm^h with 

coriander and ginger; serve. 
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Ahmerf abadi Chicken 

Ingredients: 

Chicken pieces 
Yogurt {whipped) 
Tomato ketchup 
White vcnegar 
Coriander powder 
Red chilli powder 
Turmeric powder 
Hot spices powder 
Ginger/garlic paste 
Cumin seeds 

Green chitfies (cuf lengrhwim*} 
Curry leaves 
5alf ' 
Butter 
Oil 

Method; 

* Pour 1 cup water Ond vinegar on chicken; set far aside H 

hour. 

' Drain off wofw 1 marinate chicken with cumin, 
gingcir/gaHic r yogurt, red chillies, turmeric, hat spice*, 
coriander and salt; set aside far 2 hours. 

p Remove chicken pieces from marinade. 

• Heat oil in a wok; Fry chicken goJden; remove. 

p In o separate wok \\r»r •< \r v green chillies pnd 
curry leaves. 

1 Add chicken marinade and tomato ketchup, fry. 
Add chicken pieces; keep on durn, serve 



1 Wkg 

1'3 CUP 

¥i cup 
6 tbsp 

2 tbsp 

Vztep 
2 tbsp 
'/a Jsp 
10 
15 
1 hp 

28 grorm 
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Balti Macaroni 

Ingredients: 

Chicken pieces (boneless) 
Macaroni (boiled) 
Garlic (chopped) 
Ginger {chopped] 
Onion (finely cut} 
Bofti masala (packaged) 
Refined Bour 
Water 
Sail 
Oil 



* grams 
300 gram* 

7 fcap 
1 

1 cup 
lo taste 
>l tbip 




Hie and ginger for o few 



Method; 

* Hoot oil m a poi,J 
minutes. 

* Add chicken pfocm and salr, fry on high Hame for 5 
minutes. 

■ Add flow, BolN masala and water; cook till tender end 

dry; remove from flame 
» Spread macoroni on o dish; place chitWr on top; serve 
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LE SPEED 
UNLIMITED DOWNLOADS 



"Wi-Fi 1 

MODEM 
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per month 
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per month 
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Economy Package 

Get connected with economy, power and freedom- On 1 Mbps and 2 Mbps 
connections, enjoy 10 GB downloads*, free Wi-Fi modem and unlimited 
voice calls {PTCL-PTCL-Vfone), 
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PEL Built-in Stabilizer 

Hoti phirey bijli upar neechey... 

■ 1 ; .. - ■ • 

Refrigerator ko rakhay 130 sey 270 volts tak kl fluctuation aur short circuit se mehfooz 
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